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S W E E T  C R E A M  B U T T E R .
G. E. PATRICK.
There is no novelty in the idea of making butter from un­
ripened cream, as that practice has long been in vogue to a 
large extent in Denmark and to a limited extent in this coun­
try ; but the subject has been recently revived in America, 
and had imparted to it a certain degree of freshness— because 
o f a novelty in the proposed manner of carrying out the idea 
— by Professor John A. Myers, Director of the W est V ir­
ginia Experim ent Station.
His contribution appeared first, so far as I am aware, in 
Hoard’s Dairyman of Nov. 29th, 1889, being published offi­
cially, and as the precursor of a promised bulletin on the 
same subject which, however, has not yet been received 
here.
T o this article or to the forthcoming bulletin I must refer 
readers for details, and w ill here summarize his main conclu­
sions, some of which w ill read like rank heresy to Iowa dairy 
and creamery m en:
1. “ The expression ‘degree of churnability of m ilk’ is a 
delusion.”
2. “ T he so-called ripening of cream is unnecessary and 
undesirable. ”
3. T hat the common preference for the flavor of ripened 
cream butter “ is a mere whim and w ill be done away with as 
soon as the public find they can get butter without that fla­
vor. ”  T hat “ it has been the fashion to use butter that has 
begun sensibly to spoil, rather than pure, sweet butter.”  
T h e  Professor states that the sweet cream butter finds ready 
sale in the market and that the only difficulty is to secure 
m ilk enough to meet the demand.
4. T hat by churning sweet cream fresh from the separa­
tor, and immediately running the sweet buttermilk again 
through the separator— the “ cream”  so obtained to be 
churned separately —  it is possible to save from waste a 
greater percentage of butter fat and to realize a greater yield 
of butter than can be done by the ordinary methods; that 
the separation o f the cream, and the churning of the 
same, may be “ reduced by this process to greater exactness 
than almost any other farm operation,”  as by it he has been
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able to secure the butter fat in the m ilk almost to within the 
limits o f eiror in chemical analysis.
These are the main points. Laying aside the conclusions 
relative to churnability, flavor, etc., and considering merely 
the method proposed, its novelty is found to lie entirely in 
the recovery of fat from the sweet buttermilk.
T he objections which in the past have been commonly put 
forward against sweet cream butter-making are:
1. Loss of fat in the buttermilk.
2. Lack of proper flavor (and aroma).
3. Alleged poor keeping quality.
T he first o f these objections Professor Myers seems to have 
fully overcome by the use of the separator.
T he second he meets by assertions based upon his experi­
ence in catering to (or in educating?) the public taste, 
(largely in W ashington, D. C., I gather).
T he third objection he does not touch, probably because a 
ready market has been found for the comparatively small 
quantity of sweet-cream butter made, and thus storing has 
not been nedessary; possibly because the objection seems 
based on no rational grounds.
However that may be, the keeping quality of butter made 
after the proposed plan should be fully determined by re­
peated trials before any one soould take the risk of going 
into its manufacture on a large scale— even were the public 
taste already educated to prefer the milder flavor to that 
which it has so long been wont to designate as ‘ ‘prime’ ’ or 
“ fine.”
T o  put the keeping quality of sweet cream butter to the 
test, seemed therefore a desirable thing to do ; and upon stat­
ing the case to Mr. J. M. Daniels, proprietor of a two tur- 
bine-separator creamery at Dayton, Iowa, he volunteered to 
make the butter according to Prof. Myers’ plan, to furnish 
the Station with samples of the products at all stages o f the 
operation, and also to contribute a tub o f ripened-cream but­
ter to place along side one of sweet-cream, in the test o f 
keeping quality.
T he run was made on December 14th. Tw o sixty-pound 
tubs of the sweet-cream butter were made. Only a part o f 
the m ilk received for the day was used for the experiment, 
and unfortunately, through misunderstanding, the amount 
so used was not recorded— so the actual yield of butter from a 
given amount of m ilk cannot be compared with that usually 
obtained at this creamery.
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T he directions laid dcwn by Professor Myers as to tem­
perature were followed as closely as was practicable, but it 
is proper to note that the cream was churned at 6o° F. in­
stead o f 550 to 58°, as directed. T he churning was over­
done at end of 30 minutes ; it should have been stopped some 
minutes sooner. T he buttermilk was warmed to 85° before 
going to the separator ; the latter was run at 7,000 to 8,000 
per minute. The following samples were taken:
Separator m ilk (first separation) three samples at intervals 
marked A.
Sweet buttermilk, as it ran from churn, three samples; 
marked B.
Separated sweet buttermilk, three samples, at intervals ; 
marked C.
These samples, transferred to the Station laboratory, were 
analyzed for fat by the gravim etric method. As other work 
was pressing, the three samples of a kind were mixed together 
for analysis ; the results then represent vieans for the three 
sets respectively.
Beside these, four samples of the ordinary sour butterm ilk 
produced at the creamery on four different days were ana­
lyzed for comparison— two a week earlier and two at same 
time with the above named samples. Marked D.
RESULTS.
Samples. Fat, per cent.
A  Separator milk, mean........................................................... 42
B Sweet buttermilk, mean........................................................95
C Separated sweet buttermilk, mean..................................... 39
D Ordinary sour buttermilk, four samples, )
.56 .82 .55 .47 ^mean...........do
One o f these figures is especially surprising, namely, that 
for the sweet buttermilk. W e had expected a much higher" 
figure, since most i f  not all experiments of which we have 
knowledge show a considerably greater loss of fat in the 
buttermilk from sweet-cream churning than is shown here.
T he analytical work was correct beyond shadow of doubt 
and the possibility of a blunder in taking or bottling the sam­
ples is so remote that it is dismissed as altogether improb­
able.
It is to the remaining figures, however, those for samples- 
A , C and D that the most interest attaches in studying the 
manufacture o f sweet-cream butter, for these figures show 
the loss o f fat in this experiment, as compared w ith that in. 
the ordinary practice of this creamery.
3
Patrick: Sweet cream butter
Published by Iowa State University Digital Repository, 1888
320
They show, first, that the separating was not very close at 
any time, as neither .42 per cent, for new m ilk nor .39 per 
■cent, for sweet buttermilk is very close work ; and, second, 
that the saving of butter fat by the sweet cream method over 
that by the ripened cream method, was in this experiment 
only the difference between .60 and .39= . 21 per cent, on the 
w eight of the buttermilk.
T his assumes the loss of fat in the souring or “ ripening”  
of cream to be so small that it may be neglected in the ac­
count— an assumption which is probably entirely allowable 
where only mild ripening is practiced.
Granting this, the only gain in butter fat saved by the new 
•over the old process in this one trial, was practically one-fifth 
•of a pound on every 100 lbs. of butterm ilk— that is, in a 
•creamery m aking daily 300 lbs. of butter and therefore pro­
ducing in round numbers 900 lbs. of buttermilk, a saving of 
1.9 lbs. of bntter fat, or say 2.1 lbs. of butter.
O f course no general conclusion can be drawn from a sin­
gle trial of this kind ; the results are in a measure a surprise, 
"but having been obtained by careful conscientious work, they 
are given for what they are worth.
KEEPING  QUALITY— FLAVOR.
A  tub of the butter made in the above trial and one from 
a  batch made earlier 011 the same day from ripened cream but 
in all other respects the same, were stored side by side in a 
cellar where it was supposed the temperature would be quite 
uniform, to compare their keeping qualities. The tubs were 
not opened until Feb. n t h — just about two months from the 
time of churning. The temperature of the cellar was found 
to be 420 F. Both samples were in prime condition. The 
■sweet cream sample had lost the “ insipidity”  which charac­
terized it when first made, as affirmed by several persons who 
.tasted it 011 both occassions, and now possessed a flavor ap­
proaching that of ripened cream butter.
It had so “ improved” — that was the word used by my 
obliging testers— that several who 011 Dec. 14th much pre­
ferred the acid cream sample to it, now either preferred it to 
the former or pronounced them “ equally good.”
Strong brine was poured into the tubs to fill the spaces 
•caused by shrinkage, and the tubs were closed for another per­
iod of one or two months, when the comparison w ill be re­
peated, and so 011 till one or the other sample shall deterior­
ate sensibly.
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